Cooking and Holding
Temperature
Requirements

Requisitos de Temperatura para
Cocinar y Mantener los Alimentos Caliente

California State Law requires minimum cooking and holding temperatures for potentially hazardous foods.

La Ley Estatal de California requiere un minimo de temperatura para cocinar y mantener los alimentos
que sean potencialmente perjudiciales.
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Meat, Poultry, Carne, Pollo,
Fish, Eggs, — o Pescado,
and Milk Huevos, y Leche
Cook poultry & stuffed meats to 165° F Cocine aves y carnes rellenas a 165° F
Reheat foods to 165° F — 165 Recaliente comidas a 165° F
o Cocine carne de cerdo
Cook pork & ground meats to 155° F — 155 y molida a 155° F
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Cook eggs to 145° F "~ N Cocine huevos a 145° F
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Keep cold foods at or below 41° F | 32 —| — 32 | Mantaejgggelt?;:lénginltoo?:fnos
Preferred cold food storage La temperatura preferida para los
temperature range alimentos frios de almacenamiento
Keep frozen foods below 0° F — 0 MY Iosbeél;(r)ng?tgs COMEEEES
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